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Neylons are delighted to be recruiting for a Dining Service Assistant 

 

                                              The Company 

Neylons is a Facility Management Company providing services all over Ireland. We are 

growing company that prides itself on training and development available to all staff. We 

offer flexibility, career progression and competitive start rate. 

 

Dining Service Assistant Job Description 

Essential duties and responsibilities include (Other duties may be assigned) 
 

Be ready to serve breakfast within the time assigned by management. 

Collect trays after breakfast, put dirty dishes in dishwasher, wash trays in hot soapy water 

and wipe trolley. 

Unload dishwasher and clean filter and dishwasher. 

Collect jugs from resident room, wash in hot soapy water and return back to rooms daily. 

Check and clean tea trolley. 

Check fridge and freezer temperatures in the kitchenette. 

Check pantry for daily supplies, restock containers daily. 

Make sure before filling and restocking containers are washed in hot soapy water 

Clean fridge, microwave, toaster, oven, refill dishwashing liquid, check rinse aid in 

dishwasher 

Check fridges and clean inside and out daily.  

Defrost freezer as required.  

Everything in the fridge must be labelled. 

Wipe down kitchenette cupboards inside and out.  
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Dining room duties: 

 

Provide friendly, attentive, and timely service to create an exceptional experience for all of 

the residents. Uphold and ensure compliance with all policies and procedures. 

Prepare dining room for service prior to resident arrival including, but not limited to, folding 

napkins, cleaning and placing tableware, water, etc. Escort residents to tables for dining. 

Before serving lunch check temperature of food. Monitor diners' satisfaction frequently and 

anticipate needs without requiring direction 

Communicate continually with Kitchen Assistant, Chefs and Manager on duty in order to 

deliver food in a timely manner and execute a smooth flowing dining experience for 

residents. Clear courses according to correct procedures and retrieve and transport dirty 

tableware to dishwashing area. 

Operate dish machine, wash pots and perform heavy cleaning duties following safety and 

sanitation guidelines. 

Record following day dinner preferences of all residents. 

Accurately summarize meals served for reporting purposes per established procedure 

Clean all tables, chairs and reset tables as needed. 

Maintains cleanliness and organization in all work areas  

Uphold appropriate departmental standards of quality/timing 

Report all equipment problems and maintenance issues, known safety hazards, or unsafe 

practices and procedures to head chef or manager immediately. 

Attend all scheduled employee meetings and brings suggestions for improvement 

Assist other team members with related duties, as needed. 

Willing and timely execution of other duties as delegated by management. 

Empty all bins and clean behind bin area. 

Respond to guest inquiries and requests and resolve issues in a timely, friendly and 

efficient manner  

Other duties include hovering/dust controlling/mopping of floors, and equipment 

disassembly, cleaning/sanitizing and reassembly, inventory stocking and set up of special 

events. You will be required to work five out of seven days and must be able to work 

weekends. 

  

 

 

 

 


